
C a r m i n e  &  C o
EVENTS & GROUP BOOKINGS 2024



MAIN  F LOOR
SPACES AVAILABLE FOR HIRE & CAPACITY

C A P A C I T Y
S E A T E D  -  7 4  G U E S T S  ( I N C L U D I N G
B O O T H S )
S T A N D I N G  -  O N  R E Q U E S T

M I N I M U M  R E Q U I R E M E N T S
WED & THURS -   MIN 50 ADULTS

FRI & SAT - MIN SPEND $7000
SUN LUNCH - MIN 50 ADULTS



MAIN  F LOOR
FLOOR PLAN - SEATED EVENT
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TUSCAN  ROOM
SPACES AVAILABLE FOR HIRE & CAPACITY

C A P A C I T Y
S E A T E D  -  2 8

M I N I M U M  R E Q U I R E M E N T S
W E D  &  T H U R S  -  M I N  P A X  2 0

F R I  &  S A T  -  M I N  S P E N D  $ 1 2 5 0
S U N  L U N C H  -  M I N   P A X  2 0
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TUSCAN  ROOM
FLOOR PLAN- 28 GUESTS - ROOM SIZE 4.5 X 7M



TUSCAN  ROOM
FLOOR PLAN- 28 GUESTS - ROOM SIZE 4.5 X 7M
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MEZZAN INE
SPACES AVAILABLE FOR HIRE & CAPACITY

C A P A C I T Y
S E A T E D  -  3 6  

M I N I M U M  R E Q U I R E M E N T S
W E D  &  T H U R S  -   M I N  2 5  A D U L T S

F R I  &  S A T  -  M I N  S P E N D  $ 2 5 0 0
S U N  -  M I N   2 5  A D U L T S



MEZZAN INE
FLOOR PLAN - SEATED EVENT
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CLASSICO 
antipasto

GRAZING ANTIPASTO PLATTERS
Select ion  of  cured meats  &  cheeses ,  mixed o l ives ,

mar inated veg &  c iabatta

from $55pp

Gluten & Dairy  free opt ions  avai lable .

choice of 2 pasta options
BEEF CHEEK RAVIOLI

Ravio l i  f i l led  with  s low cooked beef
cheek ragu .  served in  a  l ight  red  wine  &

tomato sugo .

PACCHERI  RAGU
Slow cooked beef  and pork  be l ly  cooked

in  a  r ich  napol i tana sauce

TAGLIOLINI  GRANCHIO (+$5PP)
Blue swimmer  crab meat ,  tomatoes ,

gar l ic  &  f resh  herbs  tossed in
napol i tana sauce with  mi ld  ch i l i .

PENNE CARBONARA
Pancetta  cooked with  cream,  b lack

pepper ,  parmesan ,  pecor ino  &  egg yolk .

FETTUCINE CALABRESE
Pork  &  fennel  sausage ,  o l ives ,  eggplant ,
mi ld  ch i l i  &  cherry  tomatoes  cooked in

napol i tana sauce .

GNOCCHI  PESTO (N)  /  NAPOLITANA
Slow cooked tomato sugo with  potato

gnocchi .  OR bas i l ,  p ine  nut  &  parmesan
pesto  with  burrata  p ieces .  (V)  

CHOICE OF 2 PIZZA OPTIONS
MARGHERITA PIZZA

P i z z a  s a u c e ,  f i o r  d i  l a t t e ,  f r e s h  b a s i l  &
d r i z z l e  o f  o l i v e  o i l .  ( V )  ( A d d  S a l a mi ! )

PIZZA DI  CARMINE
S a u c e ,  mo z z a r e l l a ,  p r o v o l o n e ,  s u n  d r i e d

t o ma t o e s ,  c a s a l i n g a  s a l a mi ,  o l i v e s ,
ma r i n a t e d  c a p s i c u m.

PROSCIUTTO
P i z z a  s a u c e ,  f i o r e  d i  l a t t e ,  p r o s c i u t t o ,

r o c k e t  a n d  p a r me s a n  d r i z z l e d  w i t h  o l i v e
o i l .

VEDURE
Sauce ,  mozzare l la ,  red  onion ,

mushrooms,  roasted caps icum,  o l ives ,
gar l ic  &  herbs .  (V)

QUATTRO STAGIONI
Sauce ,  provolone ,  leg  ham,  mushrooms,

mar inated art ichokes ,  o l ives .

ITALIANO
Gar l ic  base  with  tomatoes ,  eggplant ,
roast  caps icum,  on ion ,  pork  &  fennel
sausage &  bocconcin i .  f in ished with

fresh  bas i l  and evoo .

SHARED MENU



PREMIO
antipasto

ANTIPASTO PLATTERS
Select ion  of  cured meats  &  cheeses ,  mixed o l ives ,

mar inated veg &  c iabatta .

from $65pp

choice of 3 mains 
VEAL SALTIMBOCCA

Veal  medal l ions  with  mozzare l la  &
prosc iutto ,  sage &  white  wine  jus  &

roasted k ipf ler  potatoes

PORK BELLY
Pork  be l ly  with  parsn ip  puree ,  roasted

carrots  &  a  r ich  port  reduct ion .

POLLO PISTACHIO
Maryland ro l led  with  sp inach &

mozzare l la ,  wrapped in  pancetta  &
served with  roast  potatoes .  F in ished

with  a  creamy p istachio  &  gar l ic  sauce .  

GNOCCHI  FUNGHI
Mixed mushrooms with  baby sp inach ,

truff le  cream sauce with  potato
gnocchi .  (V)

PACCHERI  RAGU
Slow cooked beef  and pork  be l ly  cooked

in  a  r ich  napol i tana sauce

SPAGHETTI  CARBONARA
Pancetta  cooked with  cream,  b lack

pepper ,  parmesan ,  pecor ino  &  egg yolk .

choice of 2 entrées
ARANCINI

Crumbed porc in i  r ice  ba l l s  f i l led  with
mozzare l la  &  pecor ino  cheese .  (V)

EGGPLANT ROLLATINI
Thin ly  s l iced eggplant ,  crumbed & f r ied .

ro l led  with  f resh  r icotta  &  pecor ino .
cooked in  napol i tana sauce .  (V)

MARGHERITA PIZZA
Pizza  sauce ,  f iore  d i  latte ,  f resh  bas i l  &

evoo .  (V)

SALSICCIA
Gri l led  pork  &  fennel  sausage served

with  o l ives  &  warm c iabatta .

BURRATA (+$5PP)
Bl istered cherry  tomatoes ,  burrata  ba l l ,

bas i l ,  evoo .  (V)

KINGFISH CARPACCIO (+$8PP)
s l iced raddish ,  baby capers ,  c i t rus ,

evoo .  (GF)

SHARED ENTREES



PRANZO

antipasto
ANTIPASTO PLATTERS

Select ion  of  cured meats  &  cheeses ,  mixed o l ives ,
mar inated veg &  c iabatta .

main course
MEAT PLATTERS

Chargr i l led  scotch f i l let ,  pork  be l ly  &  ca lamar i  f r i tt i .

Served with  roast  potatoes  &  insa lata .  

FROM $75pp

CHOICE OF 2 PASTA
PACCHERI  RAGU

Slow cooked beef  and pork  be l ly  in
napol i tana sauce topped with  f resh ly

shaved parmesan .

GNOCCHI  FUNGHI
Mixed mushrooms with  baby sp inach ,

truff le  cream sauce with  potato
gnocchi .  (V)

SPAGHETTI  MARINARA*
Prawns ,  musse ls ,  squid  &  c lams reduced

in  white  wine ,  f resh  herbs ,  on ion ,
tomatoes  &  o l ive  o i l .

TAGLIOLINI  GRANCHIO*
Blue swimmer  crab meat ,  tomatoes ,

gar l ic  &  f resh  herbs  tossed in
napol i tana sauce with  mi ld  ch i l i .

PENNE CARBONARA
Pancetta  cooked with  cream,  b lack

pepper ,  parmesan ,  pecor ino  &  egg yolk .

GNOCCHI  CALABRESE
Pork  &  fennel  sausage ,  o l ives ,  eggplant ,
mi ld  ch i l i  &  cherry  tomatoes  cooked in

napol i tana sauce .

*SEAFOOD DISHES EXTRA $5PP
EXTRA FOR ADDITIONAL PASTA CHOICES.  

ADD ARANCINI  +  $5PP

SHARED MENU



GRANDE
antipasto

ANTIPASTO PLATTERS
Select ion  of  cured meats  &  cheeses ,  mixed o l ives ,

mar inated veg &  c iabatta .

choice of 3 mains 

from $95pp

choice of 3 entrées

SCOTCH FILLET
C h a r g r i l l e d  s c o t c h  f i l l e t ,  s e r v e d  w i t h

p o t a t o  ma s h  &  b r o c c o l i n i .  F i n i s h e d  w i t h
a  r e d  w i n e  j u s .

PACCHERI  RAGU
S l o w  c o o k e d  b e e f  a n d  p o r k  b e l l y  c o o k e d

i n  a  r i c h  n a p o l i t a n a  s a u c e

POLLO PISTACHIO
Ma r y l a n d  r o l l e d  w i t h  s p i n a c h  &

mo z z a r e l l a ,  w r a p p e d  i n  p a n c e t t a  &
s e r v e d  w i t h  r o a s t  p o t a t o e s .  F i n i s h e d

w i t h  a  c r e a my  p i s t a c h i o  &  g a r l i c  s a u c e .  

POLLO GAMBERI
Chargr i l led  k iev  cut  ch icken .  Served

with  truff le  &  gar l ic  cream sauce topped
with  prawns .  F in ished with  asparagus  &

roasted potatoes .

SPAGHETTI  MARINARA
Prawns ,  musse ls ,  squid  &  c lams reduced

in  white  wine ,  f resh  herbs ,  on ion ,
tomatoes  &  o l ive  o i l .

GRILLED SWORDFISH*
Gri l led  swordf ish  served with  d i l l

buttered potatoes  &  gar l ic  green beans .
F in ished with  a  ch i l i  &  orange sa lsa

verde .  (GF)

*SUBJECT TO AVAILABILITY.
EXTRA FOR ADDITIONAL ENTREES

ARANCINI
Crumbed porc in i  r ice  ba l l s  f i l led  with

mozzare l la  &  pecor ino  cheese .  (V)

CALAMARI  FRITTI
SA Squid ,  l ight ly  f loured &  f r ied .  Served

with  lemon & tartar .

MARGHERITA PIZZA
Pizza  sauce ,  f iore  d i  latte ,  f resh  bas i l  &

evoo .  (V)

SALSICCIA
Gri l led  pork  &  fennel  sausage served

with  o l ives  &  warm c iabatta .

BURRATA
Bl istered cherry  tomatoes ,  burrata  ba l l ,

bas i l ,  evoo .  (V)

KINGFISH CARPACCIO
s l iced raddish ,  baby capers ,  c i t rus ,

evoo .  (GF)

SHARED ENTREES
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choice of main

GARLIC BREAD 

$25pp

entrée

PIZZA
margher ita

ham & cheese
 hawai ian

pepperoni

PASTA
spaghett i  bo lognese

penne napol i tana

CHICKEN STRIPS
chicken schnitze l  str ips  

served with  ch ips  &  tomato sauce .

FISH & CHIPS
crumbed f i sh  with  ch ips  &  tomato sauce .

dessert
GELATO

vani l la  bean ,  b iscoff ,  watermelon sorbet



FUNCTION DRINKS MENU

Gin
TANQUERAY      $10

78° CLASSIC      $14
HENDRICK'S      $13

78° SUNSET      $14
NEVER NEVER TRIPLE JUNIPER      $13

Rum
BACARDI CARTA BLANCA      $9

SAILOR JERRY      $10

PLANTATION DARK RUM      $10

MALIBU      $10

Cocktails

PASSIONFRUIT MARTINI      $17
passionfruit l iqueur, vodka, syrup & white chocolate

ESPRESSO MARTINI      $18
coffee liqueur, vodka, espresso shot & syrup

AMARETTO SOUR      $16
amaretto, lemon, foam & bitters

APEROL SPRITZ      $16
aperol, italian prosecco & soda

NEGRONI      $17
gin, vermouth & campari
AMBRA COSMO      $17

vodka, orange liqueur, cranberry, l ime & syrup
ELDERFLOWER SPRITZ      $16

elderflower liqueur, italian prosecco & soda
SUMMER FLING      $16

l imoncello, gin & fever tree tonic
MARGARITA      $18

tequila, cointreau & lime

MILLEDGE'S ORIGINAL GIN      $15

Whiskey
CANADIAN CLUB      $10

JACK DANIELS      $10

CHIVAS REGAL 12      $12

JOHNNIE WALKER RED      $10

JAMESON      $12

MAKERS MARK      $10

JIM BEAM      $10

CHIVAS REGAL 18      $18

GLENFIDDICH     $14

DIMPLE      $10

Vodka
KETEL ONE      $10
BELVEDERE      $12

Tequila
JOSE CUERVO SILVER      $10

PATRON REPOSADO      $14

CASAMIGOS BLANCO      $15

1800 SILVER      $13

VOLANS PREMIUM BLANCO      $16

1800 COCONUT      $13

GLENLIVIT      $14

Non Alc
PERONI LIBERA 0.0%      $8

SPARKLING MCGUIGAN ZERO      $8  $32
LYRE'S AMALFI SPRITZ      $10

CORKAGE UNAVAILABLE FOR FUNCTIONS   |    NO SPLIT PAYMENTS

PRICE INCREASES ARE SUBJECT TO CHANGE WITHOUT NOTICE



White
 PERTARINGA LAKESIDE MOSCATO      $12  ·   $55

 OTU SAUVIGNON BLANC      $14  ·   $55

mclaren vale

malborough, new zealand

HIGHFIELD PINOT GRIS      $13  ·   $58

PIKES RIESLING      $14  ·   $60

adelaide hil ls

clare valley

Sparkling
BOTTEGA PROSECCO D.O.C      $15  ·   $60

veneto, italy

CARMINE'S SPARKLING SHIRAZ      $48

south australia

Rosé
 ZEMA ESTATE ROSÉ      $12  ·   $50

coonawarra

ROCKFORD ALICANTE BOUCHET      $60

south australia

Beer
PERONI NASTRO AZZURO  ·  Tap      $12

PIRATE LIFE LAGER      $10

COOPERS DARK ALE      $10

PIRATE LIFE ITALIANA LAGER      $10

CORONA EXTRA      $10

PIRATE LIFE ITALIAN LAGER ·  Tap       $11

PIRATE LIFE SOUTH COAST PALE ALE      $10

HAHN SUPERDRY      $10

PERONI NASTRO AZZURRO 3.5%      $9

THE HILLS CO. APPLE CIDER      $10

COOPERS PALE ALE      $10

Red

HEDONIST CABERNET SAUVIGNON      $55
mclaren vale

ROBERT OATLEY GRENACHE      $60
mclaren vale

KALLESKE MOPPA SHIRAZ      $68

ROCKFORD MOPPA SPRINGS GMS      $65

BARRISTERS BLOCK PINOT NOIR      $12  ·   $50

FIRST DROP MINCHIA MONTEPULCIANO      $55

HENTLEY FARM BEAUTY SHIRAZ      $110

barossa valley

barossa valley

adelaide hil ls

adelaide hil ls

barossa valley

TIM GRAMP TEMPRANILLO     $55

DUE LUNE NERO D'AVOLA      $95

ROCCO DELLE MACIE CHIANTI      $56

HENTLEY FARM BEAST SHIRAZ      $130

SCARPANTONI BLOCK 3 SHIRAZ      $70

ROCKFORD BASKET PRESS SHIRAZ      $180

clare valley

sicily, italy

italy

barossa valley

mclaren vale

barossa valley

CORIOLE SANGIOVESE      $14  ·   $60
mclaren vale

OLARO SHIRAZ      $13  ·   $58
barossa valley

Soft Drinks
COKE, COKE NO SUGAR, SPRITE, FANTA      $4.5

LEMON OR SODA LIME BITTERS      $5

APPLE, ORANGE, PINEAPPLE JUICE      $4.5

ACQUA PANNA MINERAL WATER 750ML     $7.5

CHINOTTO, ARANCIATA      $5

SANPELLEGRINO SPARKLING 750ML      $7.5

FUNCTION DRINKS MENU

https://en.wikipedia.org/wiki/Ros%C3%A9_(singer)


N E E D  T O  K N O W ?
FAQ

NEED TO DECORATE? - we can supply table linen at $8 per table cloth & $3 per cloth napkin.
Small center pieces, florals, candles (no open flames, must be in vase) or balloons are good for
the tables. We are happy to help set up your event, however if you are particular on precision,
we'd recommend hiring someone to decorate & dress the venue to your desired aesthetics.  No
confetti, confetti/glitter filled balloons, any metallic cut outs.

NEED A DRINK? - we do not offer any drinks packages, however we recommend that you set a
bar tab with a custom drinks selection for your event. No BYO for events.

NEED DESSERT? - we allow outside desserts & cakes, any items brought in will incur a $2 fee per
guest in booking.

NEED TO BRING THE KIDS ALONG? - we can cater for children under 12 with our bambini menu. 
We have 4 highchairs available. 

NEED MUSIC? - we allow bands & dj if you have booked the whole venue for a private event.  We
have a sound system which is linked to spotify, if whole venue is reserved we recommend
making a public spotify playlist for us to play during your event.

ALLERGENS & DIETARY - dietary requirements must be discussed prior to event, we offer
vegetarian, gluten free, nut free & dairy free options. We cannot guarantee any items will be free
of allergens as cross contamination could occur. 
Serious allergies must be notified to staff.

PARKING - closest parking is Commercial Road, St Vincent Street & Lipson Street.

WHEELCHAIR ACCESS - our restaurant is ground level, the main floor & tuscan room have
wheelchair access. we do not have a lift to our mezzanine.

PLEASE CONTACT US WITH ANY MORE QUESTIONS VIA functions@carmineandco.com.au



T E R M S  &
C O N D I T I O N S  

CONFIRMATION - Bookings will be held for 7 days. Bookings will only be confirmed once
Carmine & Co has received the signed terms and conditions, completed booking form &
required deposit amount. Carmine & Co reserves the right to cancel a tentative booking &
allocate the space for another client if the required paperwork & deposit has not been
received by due date.

PAYMENT - A $500 deposit is required to hold a function space. Payment can be made via
direct deposit (bank details below), cash or credit card. (surcharges applies for all card
transactions). Any additional charges/purchases during event (such as bar tab
extensions, extra guests) must be finalised by the conclusion of event unless otherwise
arranged with management. We do not allow individual billing, however we are willing to
assist with multiple transactions.
 
BOOKING TIMES - the allocated function spaces may be booked only within our opening
hours unless organised with management.

FINAL DETAILS - Pre ordered food requirements are due 1 week prior to the booking date.
Pre-paid drinks tabs are to be finished on the day of event - no refunds/ transfers or
credits will be given for unconsumed bar tab.

CANCELLATIONS - Notification of cancellation must be received in writing. If a
cancellation is made within 7 days of booking date, customer will only receive 50% of
payment made. Deposit may be transferred to another date instead of cancelling
(depending on availability). We understand that unforeseen & unfortunate circumstances
may occur and result in a cancellation, which we will treat with compassion & discuss
other options to assist with booking. No refunds will be made for no show guests on day
of event.

VENUE - We have multiple areas available for group bookings. No matter the numbers in
booking, each area can be reserved exclusively by adhering to minimum spend
requirements. If minimum requirements are not met, you may be seated amongst other
guests.



B O O K I N G  F O R M
In order to secure your booking, please complete the form below & return via email to

functions@carmineandco.com.au 

NAME

CONTACT NUMBER

EMAIL

DEPOSIT AMOUNT

ARRIVAL TIME

AREA

EVENT DATE

ACCOUNT NAME

BSB

ACCOUNT NUMBER

AMOUNT

REFERENCE

DIRECT DEPOSIT - PLEASE PROVIDE A COPY OF THE REMITTANCE RECEIPT

VITA NUOVA PTY LTD

085 458

155263497

*PLEASE USE FIRST & LAST NAME WITH DATE*

All information provided in our functions package must be read thoroughly, signed and returned to staff prior to
confirmation either via email - functions@carmineandco.com.au or in person.

SIGNATURE DATE

By signing this document, the customer agrees to all terms & conditions stated on T&C's page
including cancellation fees & minumum spend requirements.


